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For Young Cheesemaker

. Dairyman and Farming World,
~In your issue of March 25th,"Young
Lheese a8 to
‘whom he is to believe—Mr. Barr or
Prof. Dean. Their statements appear
to him to be exactly opposite, and he
wants to know which is right. He
thinks experts should teach along the
same lines,

Those two gentlemen were giving
examples of two extremes. Cheese
making all the way through is a pro-
cess of fermentation. There are sev-
eral things that will ecause open
cheese. A slight openness in some
qualities of cheese would not be consid-
ered a serious defeet. A nicely bal-

anced cheese contains about one-third
moisture, one-third fat, and one-
third casein, salt, ash, ete. If you
leave too much moisture in your

curds, you will have
mentations, and will be
have loose or open cheese,
applied too early in the
manufacture

I think Mr. Barr is quite right in
his_conclusions. 1f curds
perly cooked, the remedy he sug-
gested, of maturing the curds longer
and allowing the acid to do its work
properly, would have easily overcome

too rapid fer.
liable to
if salt is
process of

grindstones

Ammunition making

and all. It
and backed by the most
elaborate method of tests o8

in use in the world, Every
minute of the day we test
the accuracy of our men,
machines and materials.

For all makes of arms. Costs
,

DOMINION AMMUNITION

FOR SALE AND WANT ADVERTISING

TWO CENTS A WORD, CASH WITH ORDER

WANTED—A cheese factory to rent in the
vielnity of Kingston, Ont. Must be up
to-date and I-m capacity, Apply stat-
ing particulars to Box B, The Canadian
Dairyman and Farming World, I’elur

§._boro, Ont 4-1.

WANTED AT ONQEJhmmlker 'ur Meo-
Clure factory —Hox O, The Canadian
Dairyman and Farming World, Peter-
boro, Ont. D422

FIALTICAI. DAIRY BACTERIOLOGY—By

Dr. W. Conn, Wesleyan University.
A mmuhlr exposition of important facts
concerning the relation of bacteria 121

o N
Innmod $%ad Inchen. M0 Do

125,  The Oanadian Dllr man -nd
Farming World, Peterboro, Ont. Write
_tor our_complete eatalog of dairy books.
A _FIRST.CLASS COMBINED CHEESE and
butter factory. Up-to-da eves

rio; village of Dun:
bar, Ont., the !--n dairy district in
Oanada.  FPor ther particulars ap-
ly Box ‘.'i. The an Dairyman and

.| Ontario Dairymen's Associat

or|G. A. Gillespie, Peterboro;

the defect “Young Ch:

ki "mn-(
tioned, |
Prol. Dean is correct in his state-
ment in saying that cheesemakers |
stir their curds too dry. (That may be
50 in Western Ontaric In stirring
curds too dry you check the acid,
which comes on more slowly, thus
taking longer to mature the curd, and |
causing & serious loss of butter fat
The cheese will be liable to be too |
dry and open if salt is applied too |
soon in the process of manufacture. |
It is a very nice point in cheese- |
making to be able to determine the |
proper amount of moisture to leave in |
curds after removing from the whey. |
As yet there has been no means of
determing the amount of moisture to

leave in curds except by the judg-
ment of the maker If “Young |
Cheesemaker™ would study the effe

of acidity ‘and moisture in  cheese-
making. and how to control them, and |
would become expert at it, he would
be taking a long step in the art ..(
cheese making. “Old  Cheesemaker

Cheese in the Curing Room

““A source of |mu|u]e to our indus
try.” said Mr J. Kuneman, cheese
factory inspector, in speaking at the
Manitoba Dairymen’s Convention re
eently, “is the curing rooms.” Many
are poorly constructed, the tempera.
ure cannot be controlled in them
Let & cheese be ever so well made, if |
t goes into a poor m it will, per
hiaps, be spoiled there, because when |
a cheese is placed in the curing room
it is only half made, the other half |
must be done there. On the ~uring
depends the quality and the guantity
This affects it to the extent of about
one and a half pounds on an 8o Ib.
cheese in about one month. If peo
ple only realized this fact they would |
not hesitate to construct good curing
rooms. If a reputation is to be built
up the product must be improved

Agricultural Legislati

Dairy Supplies

For the Farm or Factory

WE have a complete line of Dairy Supplies and can
ship at a moment's notice any supplies you may

require.

Our large warehouse permits buying in large

quantities and at prices that enable us to quote the lowest

for high-class supplies.

Complete equipment furnished for cheese factories

or creameries.

We make s Specialty

Dairymen sending

all necessary

same.

Toe Rivard Combined Pasteurizer and
Refrigerator is giving excellent satisfaction

wherever used.

Acidemeter Tourchot and

glassware and solutions for

Cream _Separators, Churns, Bottle

Fillers and Washers, Engines, Boilers, Curd
Rakes, Scales, Babcock Teste

Colorings and Rennet.
of Repairing Dairy Machinery

us Consignments of Butter and

Cheese will receive the highest market price according to

quality on day of arrival.

It will pay you to get our prices for
your supplies before buying elsewhere

THE ST. LAWRENCE DAIRY SUPPLY COMPANY

21-23 ST. PETER STREET, MONTREAL, Que.

The Hon. Sydney Fisher, Minister
of Agriculture, has introduced three
bills at Ottawa, tending to make
certain legislation now in force more
effective. The first proposes slight
amendments to the meat and canned |
foods act, with a view to making |
it more workable

The second bill, which is the most
important of the lot, amends the
fruit marks' act and dairy act, by
making the penalties more stringent
For the first offence under the fruit
marks act, the fine will be $10 to
$50; for the second, $50 to $100; and
for a third offence, $600. The penal-
ties for the adulteration of cheese
will also be increased |

The present- canned goods act is
obsolete and conflicts in some de-|
tails with the meat and canned
goods act passed a year ago. The
third bill repeals this act

Index to Photo on Cover
The illustration on the front cover
was taken at Picton during the an- |
nual convention of the Eastern On-
tario Dairymen's Association. Those

|
|
|

in the group are: 1, Sen. D. Derby-
~h|n~ Brockville; 2, Jno. R. Dargav-
M.L.A., Elgin, Pres, Eastern On

nnn Dairymen's Association; 3, R.
G. Murphy, Brockville, sec

n
Jas. R. Anderson, Mountain View; s,
Jno. H. Singleton, Newboro; 6, T
A. Thompson, Almonte; 7, Henry
lendinning, Manilla; 8, Edward
Kidd, North Gower: o, J. W. Graw,
Kingston; 10, Wilson, Mana-
wger Bank of Montreal, Picton: 11,
12, G. A
Putnam, Toronto, Director of Dairy
Instruction for Ontario; 13, G. D.
Publow, Kingston, Chief Dairy In
structor for Eastern Ontario; 14,

Coo, London; 15, G. H. Carpen!er.

D
orld, Peterboro, Oat. D415

Fruitland.

WE'VE ONLY ONE IRON IN THE FIRE

That is making Cream SerPARATORS, and it takes our entire time.

That is why we manufacture a Cream Sepa
are able to guarantee as to accurac
When you propose to buy a cairiage the first thing

that we

tor ““The Magnet"'
quality and durability.
you do is to
examine its construction. Should you
find one built to run on one wheel you
would immediately condemn it as being
no good for your everyday purposes.

If you examine Cream Separators you
will find all makes except one apply the
one wheel principle to the running of
the bowl, that is, the support is placed
at one end of the bow! only,

The MAGNET CREAM SEPARATOR is
the exceptiun and it is made by us, It
has a bowl supported at the top as well
as at the bottom, thus giving it steadi-
ness of motion and preventing it getting
out of balance. It also makes it very

asy to turn, in fact, so easy that a
child of four years can turn it.
(See page 18 in the Catalogue)

This double support of the bowl is
protected by patent and can be found
only on the MacNer. Note also the
one piece skimmer. It is easy to clean
and takes all the cream out of the milk.

Write for Catalogue 11.

THE PETRIE MANUFACTURING COMPANY, LTD,

Hamilton, Ont,

Winnipeg, Man.

§t. John, N.B.

WESTERN DISTRIBUTING POINTS

Regina, Sask.

Vancouver, B.

. Calgary
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